
PRESIDENT’S REPORT
  In my family I am the youngest by a good margin, meaning 
my parents were older when I was growing up. I remember as 
a teenager listening to my parents speak of their teenage years, 
which were during wartime. I innocently asked why it was 
that sugar, tea and coffee were the foods that were rationed. 
The answer: these were the only imported foods. Present 
estimates for our region indicate we locally produce only 8–
15% of the food that is consumed. That is a heck of a slip in 
one generation.
  Since the mid-80s we have lived in the realm of free trade. 
The grand ideal was to trade high margin goods and services 
abroad and create economic wealth. Developing countries that 
want our technology generally have either resources or food to 
trade back. In some situations they are producing food as a 
trading commodity. Much of this has contributed to the 
current structure of our grocery industry which is based on 
long haul, warehousing, and whoever can produce the 
cheapest. It is fair to say these factors have depressed our local 
food system and made it hard for local food producers to 
compete. 

  Recently our provincial governments have woken up with a 
“hey wait a minute” realization that one dollar generated in 
the primary sector of the economy becomes at least ten dollars 
as it travels through the economy, and that this is another way 
to revitalize our rural economies and create economic wealth.  I 
thoroughly applaud this line of thinking. Economics are an art 
not a science… 
  What I am getting to is this:  when one speaks to older 
farmers they can generally relate various times in their careers 
when they enjoyed prosperity. Farming is always close money, 
but I am cautiously optimistic that we are starting a period of 
prosperity for local and organic farming. There is good interest 
on the part of our provincial governments to see the local food 
system succeed. We have a growing consumer base that are 
interested in paying “good” prices for local and organic goods. 
The science (tools) for growing organic food has never been 
better, and of course the product is great. Who doesn’t realize 
the superior taste of an organic carrot? 
 We have a great opportunity to celebrate this growth:   
ACORN’s 15th Anniversary ACORN Conference.  Join us, feel 
the energy of organics!  See you at the conference! 

- Brian Boates, Boates Farm (NS)

Table of Contents:
Conference Speakers Q & A 2-4
How to Save $$ at the ACORN Conference  6
New Business Feature:  Shell-ex 7
Dung Beetle & Agricultural Ecology 8
Project & Provincial Updates 8 & 9
Seasonal Food Fix 11
Conference Sponsors, Donors  & Supporters 12

ewsletter
The Voice of  Organics in Atlantic Canada

E
di

te
d 

by
 E

ri
n 

O
rs

zt
yn

ov
a

Issue 58                 1 of 12                FALL 2015



ACORN is excited to introduce you to some 
of our featured guest speakers participating in 
the ACORN Conference this year. To help 
you become familiar with them before the 
conference, we asked them a few questions: 

1) What do you love most about your 
involvement in agriculture?

2) In briefly describing your farm/business/
operation, what do you think sets you 
apart?

3) In 50 words or less, describe what you are 
most excited to share with Atlantic 
Canada's organic farmers.

4) What is the one thing you wish every 
farmer knew/did?

5) What do you see as the growing trends in 
agriculture?

6) It’s the end of a great week and you have 
some free time on your hands. What would 
you do?

On the next few pages you’ll find thoughtful 
and thought-provoking answers to these 
questions from Will Bonsall,  Kim Delaney, 
Jeff Moyer, Ruth Knight, and Andrew 
Mefford. There is no doubt our conference 
will be enriched by these contributors (and 
many more!).

WILL BONSALL, KHADIGHAR FARM

1) BACKGROUND: Beauty. Especially 
the beauty in diversity, which also 
embraces ugliness.  I used to be a painter 
and people ask me why I don't do much 
of that anymore. Answer: I still do, only 
now I have 85 acres of canvas to work 
with.

2) UNIQUE: a) We're subsistence-
oriented, with very little production for 
market, and b) the diversity of our crops, 
including grain, oil-seed, pulses, tree 
crops, etc.

3) ONE THING TO SHARE: See 4.

4) EVERY FARMER SHOULD: Help 
farmers/gardeners grasp the concept of 
eco-efficiency, regardless of how they 
choose to apply it themselves.

5) TRENDS IN AG: In my region, older 
Yankee dairy farms are either going 
organic or going under. New farms tend 
to be younger, more idealistic, and grow 
a wider variety of crops, largely niche 

vegetables. Also greater diversity of 
marketing strategies, including farmers' 
m a r k e t s , C S A s , r e s t a u r a n t a n d 
institutional accounts, etc.

6) FREE TIME: End of the week or end of 
life, my fantasy is to continue doing the 
same. I've started receiving social 
security payments, but I'm still trying to 
decide what I want to be when I grow up. 
And what would I do if I "retired"? I suck 
at golf and bocci.  I've always done what I 
enjoy most,  so why on earth would I 
stop? 

KIM DELANEY, HAWTHORN FARM ORGANIC 
SEEDS

1) BACKGROUND: I love being a part of 
a growing global network of seed savers 
that’s working to keep high quality open-
pollinated seed in the hands of farmers 
and gardeners.

2) UNIQUE: Our business focuses on 
continual seed improvement. We grow 
much of our seed and do the work to 
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select, rogue and generally improve seed 
lots for organic systems. We focus on 
open-pollinated seed and work with 
heirloom varieties as well as newer, farm 
selected varieties that we believe will be 
the heirlooms of the future. Many seed 
companies buy in seed from the global 
market and repack. We focus on growing 
the varieties that produce high quality 
seed in our seed climate and only buy in 
varieties that do not produce high quality 
seed in our region. We are focused on 
regionally adapted seed for organic 
systems.

3) ONE THING TO SHARE: I am excited 
to share what I have learned about scale 
appropriate seed saving with the organic 
farmers of Atlantic Canada. When I 
started out it was very difficult to find 
information about equipment, insolation, 
field layout,  etc. It seemed that people 
were working at a backyard or global 
scale and the equipment just didn’t work 
for my needs. I ended up attending many 
Organic Seed Alliance conferences in 
Oregon and met other seed savers 
working at a commercial,  regional scale. I 
have learned so much about modifying 
equipment, setting up germ testing areas 
and cleaning seed that is difficult to find 
online or in books. I have also worked 
with local farmers in my region to build a 
farm-scale seed saving network and look 
forward to sharing our experiences. 

4) EVERY FARMER SHOULD: I wish 
every farmer knew how to save seed and 
focused on growing out one or two 
varieties.  If this were the case we could 
go a long way to bulking up seed and 
making Canadian seed sovereignty a 
reality.

5) TRENDS IN AG: The growing trend in 
agriculture that makes me hopeful for the 
future is the entry of new and especially 
young farmers who are focused on mixed 
farming and who are interested in saving 
some of their farm grown seed. This 
trend will ensure an agriculture that stays 
in the hands of the public common.

6) FREE TIME: If I had free time on my 
hands at the end of a great week I would 
try to recharge and clear my head by 
heading to Toronto (believe it or not) and 
sharing a great meal with my partner, my 
mom and my two sons at The Emerson 
which is owned by one of my sons. There 
is nothing like good food shared with 
family to keep one focused on and 
committed to one’s work.

JEFF MOYER, RODALE INSTITUTE

1) BACKGROUND: What energizes me 
most about my work in agriculture, and 
specifically organic agriculture, is the 
a b i l i t y t o m a k e i m p o r t a n t a n d 
meaningful change in both a farm's 
operation and ultimately in the health of 
the people who consume the farm-raised 
products. By changing the way we use 
resources we can actually produce all the 
food we need while improving the health 
of the soil.

2) UNIQUE: As the world leader in 
organic research and education, we have 
worked to back organic production 
standards with solid science. By building 
par tnerships wi th other leading 
organizations and universities around the 
world we have brought credibility and 
stability to the organic community.

3) ONE THING TO SHARE: I 'm 
e s p e c i a l l y i n t e re s t e d i n s h a r i n g 
i n f o r m a t i o n o n s o i l h e a l t h a n d 
specifically introducing farmers to novel 
tools that showcase how modern 
technology can be incorporated into 
organic production.

4) EVERY FARMER SHOULD: Plant 
cover crops.

5)  TRENDS IN AG: Awareness of the 
impacts production systems are having 
on the resource base and on climate 
change, and growing awareness that 
consumers are voting with their dollars 
for food systems that also meet their set 
of values.

6)FREE TIME: Unfortunately I never 
have free time, but if I did it would be 
horseback riding and trout fishing.

***

RUTH KNIGHT

1) BACKGROUND: What I love most 
about my involvement in agriculture as a 
farm consultant is I get to help farmers, 
the type of people I really respect and 
enjoy, and I get to spend time on farms 
and traveling rural Ontario. As I visit 
farms and catch up with my clients,  I feel 
the rhythms of nature, the change of the 
season, and the flux of "doing and 
planning." As I travel and attend 
conferences I get to meet many other 
farmers, researchers, and colleagues from 
other parts of the province, country, or 
continent who have the same passion to 
regenerate soils,  create healthy nutritious 
food, and work within nature's image. 
This makes my life very rich because 
these are the folks who understand the 
nuances of farming and rural life. I enjoy 
helping my clients reach their full 
potential by expanding their experience 
and knowledge of regenerative land 
management, developing integrated 
cropping and grazing systems, and 
creating biodiversity in the farmscape. I 
help farmers improve their farm 
management skills and techniques to 
create better crop quality and farm profits 
for their families and their communities.  I 
love the challenge of working with a 
diversity of cropping systems from field 
crops, to greenhouse crops, speciality 
crops, and livestock grazing. I also work 
with people who are passionate about 
water and soil conservation and strive to 
develop knowledge and communication 
tools that respect the challenge land 
owners have in making management 
decisions that balance environment and 
economics.

2) UNIQUE: My consulting business is 
unique because my work is as much 
a b o u t 
p r o v i d i n g 
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service and knowledge as it is about 
creating relationships with my clients 
and their farmscapes. My main focus is 
on regenerating soil, and from there the 
linkages to food, community, nature, 
conservation, and awareness is like a 
web. I work with existing farmers 
looking for different approaches as well 
as newcomers wanting to find or begin a 
new farm. My approach has equal 
grounding in science and intuition as I 
work collaboratively with my clients and 
their farmscape.

3) ONE THING TO SHARE: I am excited 
to share with Atlantic Canada farmers 
what innovative farmers are doing to 
regenerate soil on their farms. I am 
excited to share how it is possible to think 
about soil as a living organism like our 
own human bodies. I am excited to 
discuss soil formation beyond a non-
renewable resource created from geology 
or weathered rock. I'm excited to discuss 
soil regeneration practices that result in 
the enormous potential that agriculture 
has for sequestering carbon and reversing 
climate change. I’m also very excited to 
travel to Atlantic Canada for the first time 
and meet Atlantic farmers.

4) EVERY FARMER SHOULD: I wish 
every farmer knew how to manage their 
farms in a way that their future 
generations will thank them for. 

5) TRENDS IN AG: More emphasis is 
being placed on healthy soil. This is 
leading to a convergence of non-organic 
and organic farmers to push the edge on 
their understanding of biology and to 

develop farming practices that imitate 
nature, such as integrating cover crops, 
reducing t i l lage , and increas ing 
biodiversity.

6) FREE TIME: At the end of the week 
when I have time on my hands I will 
spend time watching the river in my 
back garden and contemplating the 
peace and gratitude it helps me find. I 
will connect with my friends and 
family and share a good chat over tea. 

ANDREW MEFFORD, JOHNNY’S SELECTED SEEDS

1) BACKGROUND: One of the things I 
love most about my involvement in 
sustainable agriculture is meeting other 
growers and hearing about the diverse 
and creative ways they solve the endless 
challenges in farming.  One of the other 
things I love is going on farm tours.

2) UNIQUE: There’s a saying I find 
myself saying a lot, which is “there are as 
many ways to farm as there are farmers.”  
When it comes to producing healthy 
food, there is no one way to do it. In fact, 
one of the things that keeps agriculture 
interesting for me is the creativity that is 
needed to succeed as changes occur in 
agricultural practices, environmental 
conditions, and the demands of the 
market.

3) ONE THING TO SHARE: Working in 
the seed industry, I have gotten to go on 
more than my fair share of farm tours all 
over the world. If there is one thing I am 
excited to share with Atlantic Canada’s 
organic growers, it is strategies to help 
improve farm competitiveness and 
profitability. As a grower myself, I know 
that farming can be a tough business.

I specialized in protected vegetable 
horticulture (greenhouses and hoophouse 
growing) in an effort to help small- and 
medium-sized organic farms be more 
competitive with the international 
produce system.  The growing interest in 
local food means that many customers 
would prefer to buy local for as long as 
local growers can produce it.  

4) EVERY FARMER SHOULD: Grafting is 
a great technique to help organic growers 
overcome soil-born diseases without the 
use of chemicals.  Even without soil 
diseases, grafting is a natural way to 
increase plant vigor, stress tolerance and 
yield. In my presentation about grafting I 
will talk about its advantages, why it’s 
mostly used for tomatoes, and the 
potential for other crops in the future.

In my presentation on protected culture 
eggplant and cucumber production, I will 
focus on the best practices for these two 
crops. Though there is much less area 
devoted to production of cucumbers and 
especially eggplant than tomatoes, for 
many direct market growers there is great 
value in having a diversity of crops.  I 
look forward to discussing the best 
practices and different growing options 
f o r h o o p h o u s e a n d g r e e n h o u s e 
production of these two crops.

5) TRENDS IN AG: One of the trends I 
have noticed is that, along with an 
increase in protected growing, many 
smaller growers are not getting the most 
out of their greenhouses and hoophouses 
due to unfamiliarity with some of the 
best practices for the crops they are 

growing.
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HIGHLIGHTED ORGANIC 
RESOURCES:

Check out last year’s ACORN 
Conference notes including a seasonal 

reminder, Growing Great Garlic on 
ACORN’s Online Organic Resource 

Library!

Neptune’s Harvest Fish Fertilizers

Woodstock, NB   E7M 2T3
506-328-8949

Email:  organicatlantic@rogers.com

ECOCERT-Approved 

Available in Pints, Quarts, Gallons, 5-Gallon Pails, 55-Gallon 
Drums and 275-Gallon Totes

Go online to www.organicatlantic.ca to find 
DEALERS in your area.

NEPTUNE’S HARVEST . . . A CUT ABOVE . . . FOR 
EVERYTHING THAT GROWS . . . 

mailto:organicatlantic@rogers.com
mailto:organicatlantic@rogers.com
http://www.organicatlantic.ca/
http://www.organicatlantic.ca/


It’s a big deal to leave the farm (and animals, 
crops, preserving, etc.) and no simple feat for 
those who don’t live in Charlottetown to 
uproot and drive all the way to the city. It is a 
time commitment and financial expense: the 
gas, the bridge toll, the long drive, the 
conference (though affordable, it isn’t free!), 
and of course, you have to find a place to 
sleep. Over the years, the ACORN office has 
heard of some great cost-saving measures 
from our savvy conference veterans, so we 
would like to share some of their tips here. 
Many of these thrift tips have the added 
benefits of making new friends, reducing our 
environmental impact, and supporting 
organic values.  

   One thing to note is they may take a little 
bit of planning, true of almost any money-
saving and money-making venture.  With a 
few weeks to the conference, there is still some 
time to plan ahead!

CARPOOL

Of all of the options to save money at the 
conference, carpooling has to be the most 
effective cost-saving measure. Even with 
cheaper gas prices at the moment,  cutting 
that cost in two (or more) will save lots of 
money, especially for those traveling 
longer distances.  For those off-Island, 
carpooling is a no-brainer: you get to split 

that bridge toll with your carpooling 
friend, and split the gas!

Cons: You may have to cater to your 
carpooling mate(s) schedule.

Pros:  New friends; splitting the cost of 
gas, parking, and the bridge toll; drive-
sharing for long hauls; company for the 
road; potentially new road tunes/
podcasts and more!

ROOM SHARE

Another great way to save money at the 
conference is to share a room, either with 
a friend or a new friend (check out our 
online room and ride share forum)!  
There is no extra cost to share a room at 
the Delta (that is, a person to each bed in 
a double room),  so you’d save 50% of the 
hotel fees by sharing!  Also, on the 
ACORN website under room sharing, 
t h e re a re b i l l e t i n g o p t i o n s a n d 
recommendations.

If you haven’t yet booked your room at 
the Delta, do so immediately: the 
conference room rate expires SOON. It’s 
a super deal and very convenient to be at 
the conference venue!

Cons: You might need to use the 
washroom at the same time as your 
roomie; hopefully you don’t snore too 
loudly.

Pros:  50% of the price of a room means 
you could even consider staying an extra 
night (like the Sunday night pre-
conference if you’d like to be there first 
thing in the morning)!

BUY A FULL CONFERENCE PASS

This one may sound counterintuitive, but 
ACORN works really hard to provide 
100% organic lunches and a 3-course 
banquet during the conference, and for 
those with a full conference pass, you’re 
getting a steal of a deal. By our best 
guess, the food alone in a conference pass 
costs $125, and by purchasing a full 
conference pass, your paying the LEAST 
amount of money for the actual 
conference content.  Since you have to eat 
anyway, you might as well be eating 
healthy, wholesome and delicious food 
supplied by your fellow organic farmers, 
cooked by a Red Seal chef, especially 
since you’ll have to either bring 
(obviously cheaper) or purchase (hard to 
beat our pricing for the quality) your 
meals regardless.

Cons:  You’ve got to fork out a little extra 
in advance.

P r o s : 1 0 0 % o r g a n i c m e a l s a n d 
EVERYTHING conference-related is 
included: the Banquet, Kick-Off party 
( w h i c h 
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Save $$ at the ACORN 
Conference

Continued on the following page
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includes a free drink ticket) and all 
workshops for all three days (two-day 
passes are still $150 and don’t include 
lunch!). ACORN does this to encourage 
you to enjoy the full conference 
experience at the most affordable rate.

BRING BREAKFAST

For many reasons, ACORN does not 
provide breakfasts as part of the 
conference, but we do invite you to come 
prepared with your own breakfast!  
Check with the hotel about having a 
fridge in your room, and bring your milk 
and cereal, or bread, butter and jam, with 
plates and cutlery, to have a little 
breakfast feast of your own in the 
morning. Remember, ACORN offers 
complementary coffee and tea (thanks 
Just Us!) during the entire conference!

The other meal you might consider 
bringing is Monday night’s supper.  
Generally, this meal is seen as your 
chance to hit up the host town’s best 
restaurants and taste the local flavours, 
but you could also bring a good filler and 
join your friends for a beer or snack out 
instead of an entire meal! The Conference 
Kick-Off will have some snacks (not a 
meal though) to help fill you up 
afterwards, too!

Cons: You’ll have to plan ahead to 
prepare your meals,  and bring more stuff 
with you.  

Pros: Save money!

FARM SITTING

Many of you will have to find a good 
friend/neighbour/family member to 
farm sit, or have to hire someone while 
you’re away at the conference. Although 
this suggestion might seem obvious, it’s 
worth a mention, and we’ve heard of 
some mutually beneficial arrangements: 
why not offer to do something for your 
farm sitter in exchange instead of paying 
them (e.g.  agree to farm sit for them; help 
them with their harvest;  offer some of 
your bountiful harvest)?  We’ve also 
heard of people putting up classified ads 
for their farm sit opportunities, and 
using Kijiji to find reliable people to farm 
sit for an exchange. Can’t hurt to try!

VOLUNTEER

ACORN relies on volunteers to help 
make the conference run smoothly, and 
there are countless creative ways to get 
involved. 4 hours of volunteering = 1 full 
day pass.  PLUS: ACORN offers a 
COMPLEMENTARY breakfast and a 
snazzy conference t - sh i r t to a l l 
volunteers.  

TAKE IT IN!

Hopefully by attending the ACORN 
Conference you’ll find that, in the long 
run, you’ll earn money by learning 
efficient new farming tips that will 
transform your farm! As we’ve heard 
from many farmers over the years, the 
workshops and the farmer-to-farmer 
networking are  the best ways to save 
money from the ACORN Conference. 
Attend whatever you can, talk to 
everyone, and don’t skip out on any of 
the workshops:  you’re paying for them, 
make them save (and make) you money!

Canadian Organic Growers
Cultivons Biologique Canada

COG

Winter is coming–
cozy up with a great book!

www.cog.ca or 1-888-375-7383

NOT TO BE MISSED 
CONFERENCE EVENTS!

Check out the Conference 
Plenary talks, including:  Jeff 
Moyer on Soil Organic Matters 
(Monday at 9:00AM); 15-year 
retrospective Tuesday 9:00AM) 
a n d C h e f M i c h a e l S m i t h 
(Wednesday 9:00AM)

Don’t miss the Kick-Off where 
ACORN is featuring a tasting of 
three different types of grain 
baked into a  special treat by chef 
Sarah Benet to-O’Br ien , and 
specially brewed organic beer 
from PEI’s BarNone Brewery (as 
well as Picaroon’s of course!)

The Banquet!  It’s going to be 
delicious. 

The Keynote Talk with Dr. 
Andrew Hammermeister:  Organic 
3.0

ACORN’s New (& Old) Member 
Social hosted by ACORN Board 
members (post-banquet):  all 
members welcome!

S e e d s w a p a n d s a l e 
(Wednesday from 11:00AM - 
2:30PM)

The Photobooth. We hope to 
have it set up at the Kick-Off. Snap 
a s u p e r f u n p h o t o i n t h e 
photobooth (check out some of last 
year’s photos below!) and share it 
with your friends while you’re 
enjoying the conference!

CHECK OUT THE FULL CONFERENCE 
PROGRAM INCLUDED WITH THIS 

NEWSLETTER FOR MORE DETAILS!



GERRIT LOO AWARD NOMINATIONS 
NOW OPEN!
N o m i n a t i o n s a r e b e i n g 

accepted for the Gerrit Loo 
M e m o r i a l A c h i e v e m e n t 
Award, handed out annually 
at the ACORN Conference to a 
person who has contributed 

significantly to the organic sector in 
Atlantic Canada.  
  At last year’s conference, this honour 
was awarded Herman Mentink. A 
Nova Scotian dairy farmer, Mentink 
certified his herd on principle while 
having no market for his organic milk, 
for years, encouraging the organic 
dairy industry in NS.   You can find 
out more about Mentink on the 
ACORN Conference website.
  If you have someone in mind, don’t 
delay. Send in your nomination before 
November 1– it’s easy! Simply 
indicate your name and contact 
information, the nominee’s name and 
contact information, and a paragraph 
answering (with as much information 
as possible) this question: How has 
this person significantly contributed 
to the organic community? 
  Submit your nomination form online 
or by mail (see address at end of 
newsletter) by November 4th!

www.acornconference.org

A new source of organic inputs is 
becoming available to organic  farmers,  as 
the former Eastern Star Shell drying plant 
in Twillingate, Newfoundland,  is being 
transformed into a biorefinery to produce 
dry shell meals, liquid shrimp, fish 
emulsions, and formulations. 

The concept behind biorefineries is to 
take  fishery by-products destined for 
ocean dumping and processing them into 
d i f f e r e n t v a l u e s t r e a m s , s u c h 
as fertilizers and ingredients for industrial 
applications. 

Founder Diane Hollett explains,  "We 
initially looked at acquiring the drying 
plant as a source of dry shrimp shell for 
our chitosan business, which needed a 
regular supply to be viable; however, once 
we started digging into the business, it 
was apparent the organic fertilizer 
business was a great companion for the 
biorefinery.”   According to Diane, there is 
huge tonnage of shrimp and crab shell that 
can be diverted from ocean dumping into 
organic agriculture that can feed the 
soil with chitin, a natural soil activator. 

Shell-Ex  offers  shelf stable, powdered 
shrimp shell,  and is doing product 
development on formulations,  a liquid 
shrimp protein, and a fish emulsion 
enriched with micronized shrimp shell. 

Diane adds, "Our first products are a 
milled shrimp shell in 1kg tubs for home 
gardeners, grower bags at 8kg, and 500kg 
big bags. New formulations are in the 
pipeline: the company just finished a trial 

on pelletizing the shrimp shell, in various 
formulations. If there is market interest, 
we will pelletize a mix of shell and kelp.”

Diane and co-founder Brian Babb   took 
ownership of the facility in 2015, and had 
already operated it in 2014 for a trial 
period.  "That ‘warm run’ gave us a chance 
to kick the tires and assess the operational 
issues,” talk with the horticulture and 
commercial agriculture players, and figure 
out a niche. Crustacean shell is relatively 
rare,  but optimizing it for ease of grower 
handling is critical. "We have the dryer and 
processor working now; it’s  milled and 
bagged. In addition  to a large commercial 
formulator, we hope to find a niche within 
the organic grower community.” 

The NPK and micronutrients of crustacean 
shell is strong. Sustainable value is in  the 
chitin that naturally occurs in the shell. 
"Chitin is a beneficial input that tackles 
l o n g t e r m s o i l h e a l t h .  G o o g l e 
Scholar  ‘chitin + soil amendments’ and 
read the multiple growth trials showing 
how chitin shifts balance to favour healthy 
soil microbial populations,  which in turn 
combat soil pathogens," adds Diane. 

Shell-Ex is also developing a brand called 
KiteN-Rich, to focus on the soil activator 
side of the business.  

A brand new company providing a readily 
available amendment in NL (a constant 
issue on the Island), as well as distributing 
elsewhere in Atlantic Canada, Shell-Ex is  
prepared to meet the demand for a 
sustainable local input!
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From Sea to Soil
ACORN’s New Business Member Profile

LAUNCHING: 
ACORN’S NEW 
CONFERENCE 
LOGO!

http://www.acornconference.org
http://www.acornconference.org


GROW A FARMER in NS (LUCIA)
Grow A Farmer just marked the 
successful culmination of several exciting 
field days and workshops to inspire new 
types of production strategies for new, 
transitioning and established farmers 
across the region. From July to October, 
we covered growing organic apples at 

Boates Farm; cut-flower 
production at Broadfork 
F a r m ; h a r v e s t 
m a n a g e m e n t a t 

Waldegrave Farm; and 
season extension strategies 

at Abundant Acres (not to 
mention others noted in the NB update!). 
You can check out photos from the 
wonderful events on ACORN’s Flickr 
page. 

As the harvest season winds down, we 
are now leading up to two exciting 
workshops to inspire your farm’s future. 
On October 26 we will discuss the 
amazing efficiencies of creating your own 
farm tools and innovations (i.e. wash 
stations; seed cleaners, etc.) through the 
“ F a r m H a c k ” p l a t f o r m 
(www.farmhack.org),  featuring co-
founder Dorn Cox, PhD. 

Following the ACORN Conference, we 
will host an Ethical Meat Symposium 
December 7-8, led by Meredith Leigh, 
author of the recently published Ethical 
Meat Handbook. Our first day will cover 
production and processing strategies for 
Ethical Beef and the Profitable Cattle 
Farm, while day two will focus on Ethical 
Pork and Profitable Hog Farm. This is an 
incredible opportunity to learn more 
about the financial benefits of offering 
different cuts of meat, while maintaining 
top quality production and efficiencies 
for your livestock operation. Many 
thanks to our sponsors at the NSDA, 
Perennia, the NSCC, and Getaway Farm. 

You can register for these events on the 
ACORN website or by calling the office 
at 1-866-322-2676 (toll-free). We hope to 
see you there! 

If you have any comments or inquiries 
about Grow A Farmer activities,  please 
contac t Luc ia S tephen , Program 
Coordinator,  at lucia@acornorganic.org or 
visit www.growafarmer.ca. 

T R A N S I T I O N 
SPECIALIST (TARA)
Presently the majority of 
t h e O T S t i m e h a s 
been spent on conference tasks, but post-
conference activities will include Kitchen 
Table Meetings (KTMs) in Pictou County, 
Baddeck, Sydney and Inverness, Cape 
Breton, NS. Additional KTMs throughout 
NB are planned to help update producers 
on the changes to the revised Canadian 
Organic Standards (planned publication 
date is November 2015),  organize farm 
visits, and  connect with new entrants 
and producers who may not yet be 
familiar with ACORN.

The EARI Grafted Tomato and Pepper 
Demonstration project is wrapping up 
and staff from NBDAAF are compiling 
observations and farmers’  feedback to 
present at this year’s Annual ACORN 

Conference.  Claude Berthélémé, 
NBDAAF, will present with 
Christine Villeneuve from 
MAPAQ in Québec, who has 

been conducting similar trials 
and will offer recommendations to 

our regional growers based on their 
findings.  

ACORN is hoping to partner with La 
Récolte Chez Nous/Really Local Harvest 
Co-op and NBDAAF to organize an 
Educational Mission Trip to the New 
England Vegetable and Fruit Growers 
Conference from December 15 - 17.  This 
biannual conference attracts over 1500 
attendees and offers workshops on a 
variety of production topics for both 
organic and non-organic producers.  For 
more details please contact Tara at 
t r a n s i t i o n @ a c o r n o r g a n i c . o r g . 

THE BAUTA FAMILY INITIATIVE ON
CANADIAN SEED SECURITY

THE BAUTA FAMILY INITIATIVE ON
CANADIAN SEED SECURITY

REGIONAL SEED (STEPHANIE)
Field days, site visits, and road trips - it's 
been a great "seedy" summer! The 
program supported field days on 
participatory plant breeding (Kensington, 
PEI), Wild Edible Seed (Wallace, NS), and 
collaborative seed grow-outs (Carleton 
Co., NB)! Thanks so much to Matt 
Ramsay, La Finquita Seed Company/
Silvana Castillo, and the Knowlesville Art 
& Nature Centre for collaborating with 
us to make all of that possible.  Many seed 

and field crop growers around the region 
also had the opportunity to visit with our 
National Director Jane Rabinowicz and/
or our Participatory Plant Breeder from 
the University of Manitoba, Anne Kirk. 
Both women had a wonderful time 
visiting seed sites across the Maritimes 
and were struck by not only the talent 
and dedication, but the kindness and 
hospitality they encountered. Thanks so 
much for sharing your time with this 
program! We also managed to pull off a 
road trip to High Mowing Organic Seeds 
in Vermont, where growers attended 
workshops on everything from breeding 
and selection to inventory management! 

Some great things coming up as well: 
Fantastic seed production workshops at 
the ACORN Conference, alongside 
s p e c i a l p r e s e n t a t i o n s o n s e e d 
conservation and scaling up seed 
production. We've also received the first 
seeds of the season for the Atlantic 
Canada Regional Seed Bank thanks to 
Bernard and Francine Theriault! We are 
looking forward to collecting all the 
varieties in due course. I'm also SO 
pleased to announce that we've secured 
over $5,000 from the TD Friends of the 
Environment Foundation and USC 
Canada to support the seed bank and 
seed grow out project for the 2016 season! 
I really look forward to expanding and 
deepening this project next year!  Don’t 
h e s i t a t e t o b e i n t o u c h :  
seed@acornorganic.org

O U T R E A C H & M A R K E T I N G 
(TEGAN)
Organic Week 2015 was a busy time 
around the region with more than 50 
events organized by a variety of 
businesses. The week became particularly 
special for NS since the province joined 
the ranks of only four other provinces 
(including NB in 2013) to officially 
proclaim Organic Week.

A C O R N t o o k a d v a n t a g e o f t h i s 
opportunity to get out and speak with 
Nova Scotians about organics. Outreach 
& Marketing Coordinator Tegan Renner 
delivered three public “What’s Organic 
About Organic?” presentations across the 
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province and staffed booths at L’Acadie 
Vineyards, Sobey’s, and the Halifax 
Seaport Farmers’ Market over the week, 
promoting local organic products.  More 
than a hundred people are now better 
informed about what organic really 
means!

We’re looking forward to increasing that 
number even more as we start work on a 
new “Organic Ambassador” training 
program that will equip farmers, 
retailers,  and other organic supporters 
with communication tools to expand our 
outreach on organics. Watch for 
workshop announcements later this year!

CSA NETWORK (TEGAN)
Or should we say, Atlantic Farmshare 
Network / Réseau atlantique de paniers 
bio - since that is the new network name! 
CSA farms voted on the new name 
through a full branding exercise that also 
saw the development of a new logo and 
key touch points for the Network. This 
new brand will be rolled out over the 
winter months in a promotional 
campaign to recruit CSA members.

In other CSA news, ACORN is again 
making its CSA Shareholder Survey 
available for CSAs to get feedback on 
their programs and to collect important 
regional data on the growing CSA 
movement.   If you haven’t yet,  please 
send this survey along to your members 
– the deadline to participate is November 
30! Contact tegan@acornorganic.org if 
you did not receive the survey link.

PRINCE EDWARD ISLAND
The PEI Certified Organic Producers 
Cooperative (COPC) has been very busy 
these past few months. Following the 
funding of the new Organic Industry 
Research Coordination project, the PEI 
COPC has hired a new Research 
Coordinator,  Stephanie Palmer, to help 
foster and develop farmer-led on-farm 
research and research partnerships. 

These will involve PEI COPC members 
and government, non-governmental, 
industry and academic partners. Several 
Research Field Days have also been 
organized through this project on organic 
hemp, organic soybean variety trials, the 
use of micro-organisms in organic 
agriculture, and on several of the organic 
projects carried out at the Agriculture 
and Agri-Food Canada research farm in 
Harrington, PEI. In August, PEI COPC 
members participated in Old Home 
Week through the annual Organic 
Cooking Demos, and on October 4 the 
PEI COPC held its annual Organic 
Harvest Meal at the PEI Brewing 
Company, drawing a sold-out crowd. 
Also on October 4, several PEI COPC 
members participated in Farm Day in the 
City in Charlottetown, selling goods and 
promoting organics to thousands of 
event attendees. PEI COPC also had a 
booth,  together with the PEI Federation 
of Agriculture and ACORN, and hosted a 
Plant your Own Organic Kale activity 
which attracted both the young and the 
young-at-heart.

NEW BRUNSWICK
The NB summer field tours were a great 
success!   Many thanks are graciously 
extended to Roger and Carmen Richard 

(Ferme Peuce Vert/Green Thumb Farm), 
Tim and Kirsten Livingstone (Strawberry 
Hill Farm), and Michael Carr and his 
staff and friends (Jemseg River Farm) for 
hosting and sharing their knowledge 
with our attendees.  Thanks are also 
extended to La Récolte Chez Nous/
Really Local Harvest Co-op, Farm Credit 
Canada, and Jemseg River Farm for 
supplying meat BBQs to accompany our 
potluck lunches. Thanks to Springbrook 
Cranberry for their refreshing cranberry 
juice and to Claude Berthélémé and the 
N B D e p a r t m e n t o f A g r i c u l t u re , 
Aquaculture and Food (NBDAAF) for co-
organizing and providing us with funds 
through Growing Forward two to make 
these field tours possible. 
 
NEWFOUNDLAND & LABRADOR
NL Organic Opportunities Forum

In Newfoundland and Labrador, very 
little has transpired since the successful 
NL Organic Forum last February, 
h o w e v e r A C O R N h a s m a d e 
advancement in working with the NL 
Federation of Agriculture to host a mini-
conference in January!  Want to be 
i n v o l v e d ?  C o n t a c t u s a t 
a d m i n @ a c o r n o r g a n i c . o r g o r 
1-866-322-2676.
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Provincial Updates...

Nova Scotia's Minister of Agriculture Keith Colwell (left) officially proclaimed Organic Week at 
ACORN President Brian Boates' farm. Brian (centre) and wife Karma (right) accepted the proclamation 

which reads: "Supporting the growing organic industry is an opportunity to strengthen rural 
communities and contribute to Nova Scotia's vibrant local food and food-tourism culture."

mailto:tegan@acornorganic.org
mailto:tegan@acornorganic.org
mailto:admin@acornorganic.org
mailto:admin@acornorganic.org
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Produce Quantity
$ (as of: 

2014-09-30
)

Spinach 1/2 lb $3.50 - $8

Pumpkin
lb $1 .50

Pumpkin
unit $3.50

Parsnips lb $3

Squash, 
winter

lb $1.25 - 
$2.50

winter
unit $2.75

K E E P  T R A C K  O F  O R G A N I C  F O O D 
P R I C E S  W I T H  A C O R N ’ S  L O C A L 

O R G A N I C  P R I C E  T R A C K I N G 
I N F O R M AT I O N

You can search for organic prices in the 
Maritimes using Canadian Organic Growers' 
online price tracking tool. For full analysis of 

these prices to date, visit:

www.o rgan i cp r i c e t r a ck
e r. c a

Thanks to ACORN member producers and 
volunteers for contributing prices!

Tractors and 
attachments are sold separately.

    Distributed in Canada by:

www.echo.ca

�

�

Available at:

Tractor with Tiller 
Attachment

Tractor with Sickle Bar 
Mower Attachment

� Handles rotate 180° to 
 accommodate front and 
 rear mount attachments
� No Belts
� No Chains
� Other attachments 
 available

M!G"#$%&' 
Yard & Garden Equipment Inc.

184 Arthur Street, Truro, NS
(902) 897-0699

mcginleys@eastlink.ca

ACORN TEAM ADDITIONS!
Introducing:  Tracey Rose, our Conference Assistant and Shizuka Ebata,  
ACORN’s Fall Intern in partnership with Mount Allison University! These 
two will both be familiar faces at the Conference this year,  and we’re SO 
LUCKY to have them! 
   As a lifelong lover of all things green, Tracey Rose relocated from 
Alberta about 18 months ago with a vision of a different way of life.  One 
of her first actions when she arrived here was to join ACORN.   
   She is an entrepreneur and keen to start growing and harvesting her own herbs, 
flowers and veggies. She has recently been selected to be a Queen of Green Coach with 
the David Suzuki Foundation.
   Tracey has certificates in Project Management and Special Events Management and is 
near to completing a Certificate in Horticulture from Olds College. She also has lots of 
administrative experience in the education field and is always taking workshops and 
courses in areas she finds interesting. A self-described “crazy English woman”, she has 
a great sense of humour and we’re so lucky to have her on our conference team!

Shizuka Ebata was born in Japan and grew up in Japan, Thailand and 
South Africa. These backgrounds led to her interest in culture and food. 
Currently studying Anthropology at Mount Allison University, her main 
focus is on ethnobotany and indigenous studies,  and has a passion for 
environmental issues. After completing a public relations internship with 
Greenpeace in Japan and another internship with a startup company that 
promotes entrepreneurship to students, she now believes combining 

entrepreneurship and organic food will help to promote better understanding of food. 
She started the internship with ACORN in October because she wants to be a part of 
promoting organic food and also learn important things about plants from the local 
farmers. She is assisting with the conference and really looks forward to meeting all 
people who come to the conference.

http://www.organicpricetracker.ca
http://www.organicpricetracker.ca
http://www.organicpricetracker.ca
http://www.organicpricetracker.ca
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ARUGULA, PEAR & GOAT  CHEESE SALAD WITH 
POMEGRANATE VINAIGRETTE
This quick fall salad features fresh greens, 
crisp pears, and creamy goat cheese. The 
pomegranate vinaigrette creates a subtle 
sweetness.

Organic Ingredients 
1 large shallot, halved and thinly sliced
1 tbsp pomegranate molasses
2 tbsp sherry or apple cider vinegar
1/2 tsp kosher salt
1/4 tsp black pepper
1/3 cup extra virgin olive oil
4 cups arugula, lightly packed
4 cups romaine, torn into bite-sized 
pieces
2 ripe pears, cored and cut into 1/2" 
cubes
1/3 cup pomegranate seeds
3 oz fresh goat cheese or feta, crumbled
1/4 cup pistachios, toasted and coarsely 
chopped

Preparation 
In a small bowl combine the shallot, 
pomegranate molasses, vinegar, salt and 
pepper and whisk until the salt is 
dissolved. Whisk in the olive oil and let 
vinaigrette stand at room temperature 
until salad is assembled.
Combine the arugula, romaine, pears and 
half of the pomegranate seeds in a large 
bowl.
Crumble half of the goat cheese over the 
ingredients in the bowl (this works best if 
the cheese is very cold).
Whisk the vinaigrette until uniform and 
add all but 2 tbsp of it to the bowl. Gently 
toss the salad with your hands or salad 
tongs, coating the ingredients well with 
the vinaigrette. If the salad seems dry, 
add the vinaigrette in small increments 
until it is dressed to your liking. 
Crumble the remaining cheese over the 
salad and sprinkle the remaining 
pomegranate seeds and the pistachios 
over the top. Serve immediately.

Food 52
http://food52.com/recipes/1666-arugula-pear-and-
goat-cheese-salad-with-pomegranate-vinaigrette

BUTTERNUT SQUASH PASTA
This healthy, comforting pasta recipe features 
a luxurious creamy squash sauce. 

Prep Time: 10 mins
Total Time: 40 mins 
Servings: 2

Organic Ingredients 
2 tbsp olive oil
1 tbsp finely chopped fresh sage
2 lb butternut squash, peeled, seeded, 
and cut into small ½-inch pieces (about 3 
cups)
1 medium yellow onion, chopped
2 garlic cloves, minced
Sea salt and freshly ground black pepper
2 cups vegetable or chicken broth
12 oz pasta
Optional: shaved Parmesan or Pecorino

Preparation 
Heat oil in a large skillet over medium 
heat.  Add the sage and toss to coat. Let 
the sage get crispy before transferring it 
to a small bowl. Sprinkle it lightly with 
sea salt and set the bowl aside.
Add squash,  onion, garlic and red pepper 
flakes to skillet. Season with salt and 
pepper. Cook, stirring occasionally, until 
onion is translucent, about 8 to 10 
minutes. Add broth. Bring the mixture to 
a boil, then reduce heat and simmer until 
squash is soft and liquid is reduced by 
half, about 15 to 20 minutes.
In the meantime, bring a large pot of 
salted water to a boil and cook the pasta 
according to package directions. Drain, 
reserving 1 cup cooking liquid.
Once the squash mixture is done cooking, 
remove it from heat and let it cool 
slightly. Transfer the contents of the pan 
to a food processor. Reserve the skillet. 
Purée the mixture until smooth, then 
season with salt and pepper to taste.

APPLE, GINGER & CARDAMOM 
COMPOTE
Looking for the perfect way to use up some of 
your delicious fall apples? This sweet, but not 
sweetened, compote is perfect spread on toast, 
topped on pancakes or crepes, or enjoyed with 
yogurt. 

Prep Time: 20mins

Organic Ingredients 
1 kg apples
1 1/2 cups water
2 tbsp fresh ginger, finely chopped
2 tbsp cardamom seeds 
2 tsp cinnamon grounded
2 cinnamon sticks
30 leaves of lemon balm, chopped
1/2 lemon, juice & zest

Preparation 
Chop the apples (with peel). Place apples, 
water and the rest of the ingredients in a 
pot. Bring it to a boil,  then turn down the 
heat to medium and let it simmer for 40 
minutes. Stir occasionally. The compote is 
done when the water is gone and the 
apples are tender. Clean the jars in 
boiling water. Pour the compote in the 
jars while it is still warm and seal the jars 
right away.

This compote is completely without 
sugar and preservatives, therefore it 
needs to be in the fridge in a closed glass 
jar.  After it is opened, it is best used 
within a week. 

Green Kitchen Stories
http://www.greenkitchenstories.com/apple-ginger-
cardamom-compote/

 

Seasonal Food Fix
ENJOY A PLENTIFUL FALL HARVEST WITH THESE DELICIOUS SEASONAL RECIPES.
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Mailing Address
P.O. Box 6343
Sackville, NB
E4L 1G6

 Office  
131 B Main Street, 2nd 
floor
Sackville, NB

Contact ACORN
1-866-322-2676 or 1-506-536-2867
acornoffice@acornorganic.org
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T H A N K S  T O  O U R  M O S T  A M A Z I N G  C O N F E R E N C E  S P O N S O R S !

& DONORS!

ACORN Board of Directors
Brian Boates— President
Amy Smith — Vice President
Hendie Dijkman — Treasurer
Shannon Jones— Secretary

& Alyson Chisholm, Maurice Girouard, Matt Dykerman, Mike Beamish, 
Charles Ryan
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& BARNONE ENTERPRISE BREWING  COMPANY


